Martha White's 1891 World
Grits Festival Recipe Contest
winners have been selected!
Top honors and $1,000 went to
Lea Hell of Newberry, 8.C. for her
imaginative recipe, GritsCream.
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At Carowinds

Carowinds 17th Annual Deaf
Awareness Day on May 5, will fea-
ture the well-known satire of J.
Charlie McKinney and Alan R.
Bardwiolek as well as additional
events planned exclusively for

approx. 10 miles east
of Mooresville toward

Salisbury “

y \ Located on Hwy. 150 b

the deaf community.

McKinney and Bardwiolek’s
theatre company, CHALB
Productions, is one of a very few
in America presenting plays in
sign language that are created,
produced, directed and per-
formed entirely by deaf
individuals.

Special events on Deaf Aware-
ness Day include musical enter-
tainment by Hand Made, Lenior-
Rhyne Sign Troupe, Joyful Hands
of Gardner-Webb College and
magician Jim Purcell of Magic
Man Productions, as well as spe-
cial interest displays located
throughout the Carowinds
bandshell.

Interpreters will be provided
at Carowinds own live shows, in-
cluding the park’'s newest attrac-
tion, “It’s Magic.” Interpeters will
also be located throughout the
park to assist guests.

Michael Hadden
Enlists In
U.S. Air Force

Michael J. Hadden, son of
James and Catherine Hadden of
Mooresville, has enlisted in the
United States Air Force, accord-
ing to Technical Sergeant Rus-
sell, the local AF recruiter.

Festival Days
MAY 18TH
Main St

Mooresville
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i She discovered# =
“~=a happier kitchen

when we changed her cabinet doors.

st this single change was enough to brighten the kitchen so that everything
~oked ke new And yel the cost was 50% below that ol a completely new kitchen'

'I,our present cabinets are sturdy we can replace all doors drawer fronts and cover
ai exposed areas with matching matertals And because we know our |0b we
complete the work in just a few days

CALL OR COME BY OUR
SHOWROOM SOON

We offer these optional features at

reasonable cost:

o Installation of additional wall-and floor
cabinets.

o Matching or complementary Formica
counter tops

o Drawer-glides, to make drawers open
and close smoothly.

o New sink bowls of stainless steel or
porcelain enamel finish

1717 LOWE'S
THYME

cut-outs for dishwashers; cut-outs for
tree-standing ranges; conversion of
eye-level oven cabinets into pantry
type shelf cabinets, etc

$Q. « Designer faucets and spray at- U.pon successfully completing
——— tachments. . basic training at Lackland Air
.Exy “WYA 150 HWY. 21 o Auxiliary units, such as bread drawers; Force Base, near' S'afi Antonio,

3 Tex., Hadden will reggjve techni-

cal training in his designated
career area.

Hadden, a 1990 graduate of
Mooresville Senior High Schoo,
will earn credit towards an as-
sociate degree in applied science
through the Community College
of the Air Force while attendding
basic an technical training
schools.

Credit Terms Arranged

“Duraoak concept will give you substantial savings and a beautiful SOLID
OAK RAISED PANEL DOORS & DRAWER FRONTS with Todays Look
and Styling."”
KITCHEN DESIGN BY COX, INC.
Thyme Square, Hwy. 150, Mooresville, 663-0156

 Plain Old Grits, A Fa

dessert.”

To prepare the sublime,
creamy mixture, simply cook
quick grits in half and half, a lit-
tle sugar, pinch of salt and vanil-
la. Serve the warm GritsCream
with fresh seasonal fruits or stir
in raisins, cinnamon or nutmeg.

The $500 first prize in the main
dishes category went to Mary
Louise Lever of Rome, Ga., who
made her grits a trendy South-
western experience. She flavored
Easy Santa Fe Chicken Chee
Grits with a lively jalapeno jack
cheese and cooked chicken, Mary
Louise also suggests using
smoked or grilled chicken for
extra flavor. The warm grits and
chicken are topped with a cooling
tomato salsa flecked with fresh
cilantro.

Eileen Watson of Oviedo, Fla,,
complemented grits with ar-
tichoke hearts, Parmesan cheese
and smokey bacon to earn first
prize in the side dishes category.
Grits with Artichokes and Bacon
adds hardy flavor to simply
prepared meats and chicken.

Southern Blush captured the
first prize in the desserts
category. Janine Farrar of Elgin,
S.C., created this attractive pud-
ding with classic peach melba
flavors. The chilled dessert does
indeed blush with raspberry
puree and is served with sweet
peach slices.

This year's grits contest was the
biggest to date. Creative grits
cooks from all over the South
mailed hundreds of entries to the
Martha White Kitchen. The range

of cooking styles and favors§

proved that grits are great for any
meal — breakfast, lunch or
supper.

Martha White Foods sponsors
the contest in conjunction with
the World Grits Festival .of St.
George, S.C. This year’s festival
was held in St. George April 18-21,
when thousands came to St
George to pay homage to grits. At
the festival people visted the
working grits mill, saw the queen
of grits and enjoyed the grits
parade.

GritsCream
2Y,; cups half and half
Y2 cup quick grits
3 tablespoons sugar
Vs teaspoon salt
1 teaspoon vanilla extract

Combine half and half, grits,
sugar and salt in medium
saucepan. Bring to a boil over
medium heat, stirring constantly,

about 8 minutes. Reduce heat and

cook until thickened, stirring con-

stantly, about 5 minutes. Stir in :
vanilla. Serve warm. Makes 6 °

servings.

Serving suggestions: Serve with -
fresh fruits such as peach slices, .

strawberries or raspberries. Stir
in chopped nuts, raisins or cur-
rants. Sprinkle with cinnamon or
nutmeg.

Easy Sante Fe

Weekend in the Village 5K Road Race

& Iredell Memorial Hospital's Junior
Weekend in the Village Road Race

Date: Saturday, May 4
Course: Through Downtown Statesville
Entry Fee: $10 on race day

Time: 5 p.m.

Awards: Weekend in the Village Road Race
First three men & women overall; first, second, and third in each age division
-- (20-24), (25-29), (30-34), (35-39), (40-44), (45-49), (50-54), and (55 & over)
Junior Weekend in the Village Road Race
First three finishers in each age division®
1) One-Mile Run -- (6 & under), (7-8), (9-10), and (11-12)
2) 5K Run -- (13 & under), (14-15), (16-17), and (18-19)
* Please note; Children over the age of 12 may not enter the One-Mile Run.

Children age 12 and under may enter either event, but not both.
. T-Shirts: To all who enter. ’

Late Registration: 3-4 p.m.,Mitchell Community College Student Union Building.

(No confirmation will be mailed. Please rdaln the above information.)
- T T T T T T T T T EnwyForm
Weekend in the Village 5K Road Race
iredell Memorial Hospital's Junior Weekend in the Village Road Race

Male______ Female

———

First Middie

Age on Race Day

Street, Route, or P.O. Box

Chicken Cheese Grits

1 cup chopped, seeded tomatoes
Y% cup chopped onions
3 tablespoons chopped fresh
cilantro or parsley
1 tablespoon balsamic or wine
vinegar
1 can (14¥2 ounces) chicken broth
% cup quick grits
Y4 teaspoon garlic powder
2 cups (8 ounces) grated Monterey
Jack cheese with jalapeno pep-
pers
1 cup chopped cooked chicken

Combine tomatoes, onions,
vinegar and cilantro in small
bowl; set aside. Tomato relish
may be made in advance and
refrigerated. .

Combine broth and enoug
water in measuring cup to equal 3
cups liquid. Pour into medium
saucepan and bring to a boil. Stir
in grits and garlic powder; return
to boil. Cover, reduce heat and
cook 5 minutes, stirring oc-
casionally. Stir in cheese and
chicken, cooking 1 minute longer
or until cheese is melted and|
chicken is heated through. Pour

i

‘Transformed Into A Spectacular Fancy Dessert

raspberries in light syrup,
thawed
3 cup cups milk

into shallow 2-quart servlhg dish.
Serve immediately with tomato
relish. Makes 4 to 6 servings.

Grits with ¥% cup quick grits
Artichokes and Bacon Y cup sugar
2 cans (14% ounces each) chicken 1 egg, beaten

broth

1 cup quick grits

2 tablespoons butter or mar-

garine

1 cup grated Parmesan cheese

6 slices bacon, cooked and

crumbled

1 can (about 14 ounces) artichoke

hearts, drained and coarsely

chopped

3 tablespoons sour cream

2 eggs, beaten

1 clove garlic, minced

4 teaspoon cayenne pepper
Preheat oven to 375 degrees F.

Grease a 2-quart baking dish; set

aside. Combine chicken brot

and enough water in measurin

cup to equal 4 cups liquid. Pour

into large saucepan and bringto a

boil. Stir in grits; return to boil.

Cover, reduce heat and cook 5

minutes, stirring occasionally.

Stir in butter, cheese, bacon, ar-

tichoke hearts, sour cream, eggs,

garlic and cayenne pepper. Pour

into prepared baking dish. Bake

45 minutes. Makes 6 to 8 servings.

Southern Blush

1 package (18 ounces) frozen

peach slices, thawed

1 package (10 ounces) frozen red

Fresh mint sprigs, (optional)

Puree raspberries in blender
and strain through mesh sieve to
remove seeds; set aside.

Drain peach slices; set 12 slices
aside for garnish. Chop remain-
ing peach slices; set aside.

Combine milk, grits and sugar
in medium saucepan. Bring to a
boil over medium heat, stirring
constantly, about 8 minutes.
Reduce heat and cook until thick-
ened, stirring constantly, about 3
to 5 minutes. Whisk a small
amount of hot grits into beaten

ge. Whisk egg misture into grits.
Cook, stirring constantly, about 3
minutes. Stir in chopped peaches

nd 3 tablespoons of the raspber-
ry puree. Pour into 9x13x2-inch
baking dish; spread evenly. Cover
with plastic wrap and chill.

To serve, slice grits pudding
into 12 squares. Place about 3
tablespoons raspberry puree on
dessert plates, swirling plate
gently to cover. Place a grits
square in center of ecach dessert
place. Garnjsh with reserved
peach slices and mint sprigs, if
desired. Serve immediately.
Makes 12 servings.

INSTALLED

F RE E WALL TO WALL
SAVINGS!
Installation Rug Sizes
Made to Order

TO SELECT
FROM

. Gibson Bros

-2 Furniture Inc.
279 N. Main St.

Ph. 664-1712
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